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The  fashion  magazines  aren't  the  only  publications  showing  new 
styles  this  season.    The  garden  catalogs  also  have  plenty  of  new  creations 
illustrated  on  their  pages.    Because  the  vegetable    world  is  keeping  up  to 
iate  these  days,   even  the  smallest  home  garden  patch  can  have  the  latest  models 
in  tomatoes,  or  beans,  or  other  stand-by  vegetables. 

As  every  woman  knows,  following  the  fashion  in  clothes  isn't  always 
economy.     So-called  smart  styles  may  be  expensive  and  impractical.    But  with 
•  ngetables  the  story  is  different.    Here  the  latest  is  often  the  wisest  choice 
because  the  designers  have  had  practical  reasons  for  creating  it.    You  know,  the 
oey  styles  in  vegetables  don't  originate  overnight  in  the  salons  of  Paris.  No, 
indeed.    They  are  usually  the  result  of  long  years  of  effort  on  the  part  of  hard- 
working scientists  in  the  Department  of  Agriculture  in  Washington,  or  in  the 
experiment  stations  of  the  different  states,  or  in  the  commercial  seed  firms. 

As  I  said,  these  experts  have  had  sound,  practical  reasons  for  work- 
ing on  new  styles  in  vegetables.    Often  they  have  been  experimenting  to  produce 
a  vegetable  that  will  resist  some  especially  damaging  disease.    Then  again,  they 
may  be  working  for  special  flavor,  or  high  production,  or  long  season  of  bearing. 

The  new  Wisconsin  Ballhead  cabbage  is  an  interesting  example  of  one 
the  latest  models  in  cabbage.    For  years  now  people  growing  this  vegetable  either 
for  sauerkraut  or  storage  have  suffered  tremendous  losses  from  a  cabbage  disease 
known  as  "the  yellows."    This  disease,   caused  by  a  soil  fungus  that  comes  up 
through  the  roots,   can  do  more  damage  oo  a  field  of  fine  cabbage  than  a  hail- 
storm.   And  once  it  gets  into  the  soil,  it  persists  and  lays  waste  any  ordinary 
cabbage  planted  there.    As  the  weather  grows  warmer,   the  disease  becomes  worse. 

Well,   experts  in  the  Department  of  Agriculture  and  the  Wisconsin 
Agricultural  Experiment  Station  have  been  working  together  for  more  than  twenty 
years  to  find  some  kind  of  cabbage  that  would  resist  the  yellows  and  also  have 
the  other  qualities  of  good  kraut  and  storage  cabbage.    They  wanted  a  vigorous 
variety  with  a  hard  head.    Three  or  four  .years  ago  they  announced  their  success 
in  the  form  of  a  new  cabbage,   christened  the  Wisconsin  Ballhead  after  its  parent, 
the  Danish  Ballhead.     It  has  been  gradually  supplanting  the  Wisconsin  Hollander 
and  other  varieties  that  are  only  partly  resistant  to  yellows  on  heavily  infected 
soil.    But  this  is  not  the  only  cabbage  that  experts  have  developed  to  resist 
yellows.    An  early  husky  variety  is  the  Jersey  O^ieen.    And  then  there's  a  good 
all-purpose  cabbage  known  as  the  Wisconsin  All-Season  that  won't  "take"  yellows. 
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So  i.nich  for  cabbages.  How  let  me  tell  you  about  recent  styles  in 
the  bean  family.  Once  upon  a  time  we  accepted  the  string  on  a  string  bean  as 
a  matter  of  course,  as  just  one  of  the  banes  that  go  with  blessings.  But  the 
scientists  got  busy  on  the  matter  and  pretty  scon  they  had  developed  a  string- 
less  bean.  They  also  worked  to  produce  a  bean  that  would  resist  a  very  disas- 
trous bean  disease  known  as  "rust."  Nowadays  we  don't  hear  much  about  string 
beans  and  rusty  beans  from  up-to-date  gardeners.    But  we  hear  a  good  deal  about 

2  beans.     W.P..B.,  our  garden  adviser,   tells  me  that  two  recent  favorites 
among  beans  that  are  stringless  and  rust-free  are  the  well  known  London  Horti- 
cultural Bean  and  the  Speckled  Cranberry  Bean.     He  also  mentioned  the  Bountiful 
and  the  Tendergreen  as  new  and  excellent  varieties. 

When  the  experts  began  working  on  wax  beans,  they  had  several 
qualities  in  mind  for  a  nev/  variety.    'They  wanted  fine  flavor,  no  strings, 
crisp  texture,  and  thick  pods.    The  answer  to  these  specifications  is  the 
Sure-Crop  Wax  Bean  and  the  Unrivalled  Wax. 

Lima  beans?     Well,  one  of  the  very  popular  limas  is  Henderson's 
bush — a  small  or  baby  lima  bean  that  grows  well  in  the  South.     It  comes  early, 
stays  late,  bears  right  up  to  fall  frosts  if  you  keep  the  beans  picked,  and 
has  the  added  advantage  of  being  somewhat  resistant  to  the  Mexican  bean  beetle. 

As  for  tomatoes,   let  me  tell  you  about  one  of  our  latest  and 
finest — the  Break  0  Day.    Dr.  Pr  it  chard  and  his  associates  in  the  Department 

Agriculture  are  responsible  for  this  tomato.    They  worked  some  twelve  years 
to  develop  it.     It  appeared  for  the  first  time  in  1927  or  '28.    Dr.  Prit chard 
want ed^to mat o  with  fine  flavor  and  rich  color,   v/ith  a  smooth  texture,  one  that 
wouldn't  crack  easily,  would  bear  generously,   early  and  late,   and  would  resist 
various  tomato  diseases,   especially  the  wilt  disease.     So  he  crossed  the  Mar- 
globe  and  Marvana  varieties  and  from  this  start  developed  the  Break  0' Day. 
Its    beautiful  large  red  gloves  are  smooth  and  meaty.     It  is  hardy  and  resists 
several  tomato  diseases.    And  it  produces  a  heavy  crop  from  early  in  the  season 
until  it  is  killed  by  the  frost.    This  is  a  good  variety  for  the  home  garden. 
So  is  the  Marglobe — a  very  rich  deep  red  meaty  tomato  with  few  seeds,  useful 
for  canning  and  juice-making.    The  Prit chard  is  another  of  these  new  varieties 
of  tomato. 

■trotrof  vi        ^£-H>   "there  are  a  few  of  the  more  distinguished  new  styles  in 
vegetacj.es.    Tne  experts  ha*re  also  produced  recently  new  and  better  varieties 
01  garden  corn.    Por  example,   they  are  responsible  for  the  new  Golden  Cross 
Bantam  sweetcorn — a  hybrid  of  Golden  Bantam  that  resists  Stewart's  disease  and 
tvL? x^remely  vigorous  and  productive.    They  have  also  produced  new  sweet  onions 
mat  grow  to  perfection  in  our  Wester:,  irrigated  States,  and  new  varieties  of 
asparagus.    And  they  are  now  at  work  on  peas,   cucumbers,  muskemelons,  water- 
melons, and  so  on. 

Ho  matter  how  small  your  vegetable  garden  is,  or  how  much  of  a 
teginner  at  gardening  you  are,  these  new  models  are  worth  your  consideration. 
And  remember,   if  you  want  further  information  on  these  new  vegetables,  you  can 
always  write  to  the  Department  of  Agriculture  at  Washington,  D.  C. 
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